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INSTRUCTIONS: 
1. This is a closed-book assessment. 
2. Question papers must be handed in together with your answer books. 
3. Read the questions carefully and answer only what is asked. 
4. Answer all questions: 
 Answer in the answer book. 
5. Number your answers clearly. 
6. Write neatly and legibly on both sides of the paper in the answer book, starting 
on the first page. 
7. Structure your answers by using appropriate headings and subheadings. 
8. The general University of Johannesburg policies, procedures and rules 
pertaining to written assessments apply to this assessment. 
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SECTION A [50 MARKS] 
 
SKILLS DEVELOPMENT SYSTEM AND THE IMPACT OF TOURISM ON THE 
NATIONAL ECONOMY  
 
QUESTION 1 [25 MARKS] 
 
Write a report of between 2 - 3 pages and explain in detail the causes of 
occupational skills gap in the South African hospitality sector today. Supplement 
your answers with relevant examples where applicable. (25) 
 
 
 _______________________________________________________________________  
 
QUESTION 2 [15 MARKS] 
 
Imagine the campaign of enticing more tourists in South Africa has succeeded.  
Argue for or against by providing real world examples, whether this can assist 
the national department of tourism to achieve its mandate of:  
2.1. Sustainable GDP; (5) 
2.2. Sustainable job creation; and (5) 
2.3. Redistribution and transformation (5) 
  
 _______________________________________________________________________  
 
QUESTION 3 [10 MARKS] 
 
Recommend five (5) ways in which the concept of “Responsible tourism”, in terms of 
economic impacts should be applied in South Africa. (10) 
 
 
 _______________________________________________________________________  
 
SECTION B [50 MARKS] 
 
ENTREPRENEURSHIP AND SMALL BUSINESS FOR THE HOSPITALITY 
ENTERPRISE 
 
QUESTION 1 [25 MARKS] 
 
Let’s assume you are an entrepreneur in the tourism and hospitality industry, 
with a lot of experience.  Different kinds of people always come to you for an 
advice, pertaining to entrepreneurship.  One of the days your friend ask you to 
advise him about the traits and skills required for one to be a good 
entrepreneur. Please advise him on the following: 
 
1.1. Traits (characteristics of an entrepreneur)      (10) 
1.2. Skills for an entrepreneur         (12) 
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1.3. Let’s assume you want to start a small business (Bread and Breakfast), 
what resources would you require to start such a small business (3) 
 
 
QUALITY STANDARDS APPLICABLE TO THE HOSPITALITY INDUSTRY 
 
QUESTION 2 [25 MARKS] 
 
2.1. Improving quality within a hospitality business requires a great deal more than 
good intentions as it demands action.  Let’s assume you are the chief chef of 
AtholPace Boutique Hotel, explain to your staff about the International 
Standard Organisation (ISO 9000), how they can be implemented in the 
organisation.          (8) 
 
2.2. As the chief chef, explain the principles of ISO 9000 to your staff.  (6) 
 
2.3. The Tourism Service Excellence Requirements are usually developed in 
collaboration with South African Bureau of Standards (SABS) and are 
referred to as SANS 1197.  Explain the main purpose of the standard 
(SABS-SANS 1197).        (8) 
 
2.4. Explain what Total Quality Management is all about.    (3) 
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